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C o u n t r y
Spain

G r a p e  v a r i e t i e s  
Macabeo (61%), Xarel·lo (33%), Parellada (6%) 

Te c h n i c a l  a n a l y s i s
Alcohol 11.5% ABV

Residual Sugar: 6 g/l

U P C
857756000019

W i n e m a k i n g
The second fermentation using the Charmat
method.

Ta s t i n g  n o t e
Pale and bright green yellow tinge.
Aromatic, slightly fruity and delicately lively. It
has a refreshing, light and clean palate.


